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ABSTRACT : 

PROBLEM TO BE SOLVED: To control a cooking plate at a desired 
temperature . 

SOLUTION: The cooking plate is provided with a food receiving 
plate 11, a 

Peltier element 13 used as a heat source, and a temperature 
cont roller 20. The 

food 'receiving plate 11 is controlled at a desired temperature by the 
temperature controller 20. 
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* 

* * NOTICES* 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the cooking plate which temperature control made 

possible in the cooking plate used when processing foods. 

[0002] 

[Description of the Prior Art] Conventionally, as this kind of a cooking plate, there were some which are 
indicated by JP,1 1-225894,A, for example. Drawing 2 shows the configuration of the conventional 
cooking plate indicated by said official report. The cooking plate in this invention points out the tabular 
instrument containing a cutting board etc. 

[0003] The diaphragm 4 classified the inside of the dr awer 1 to case ON **** 5^of a cold insulator and 
ics, and sl iced-raw-fish defrosting liquid and dew condensation * ******* 6 by making into a heat 
insulator or an air space the inside of the lat eral portion 2 equivalent to the four-way -type wall surface of 
a drawer 1 attached in the interior of a cutting"board, and the botto m surface part 3. The cold insulator 
and the ice p ail case 7 in it were freely made dismountable. Moreover, a s lot 8 is established in the 
perimeter of this saucer upper part, the front face surrounded by the slot 8 and the slot 8 is made "into the 
detail ed irregularity 9, and it flows and falls to the sliced-raw-fish defrosting liquid and dew 
condensation ******** 6 in the drawer 1 which vacates the hole of a t ap hole lOj fcr several [ in a slot 
8 ], and has sliced-raw-fish defrosting liquid and dew condensation water in the interior of this saucer. 
The upper part of a cutting board mold saucer is cooled over long duration, and he is trying to flow and 
fall to the sliced-raw-fish defrosting liquid and dew condensation ******** inside this saucer by such 
configuration, without the dew condensation water by sliced-raw-fish defrosting liquid or the indoor 
temperature gradient produced in the upper part of this saucer collecting. 
[0004] moreover, the time of making the ground of sweets etc. as a conventional example to ** 
especially - a pie ~ using the cooking plate built with the marble etc. when making the ground etc. ~ 
**. this - a pie — since the ground contains fats and oils, such as butter, in large quantities, if 
temperature rises, fats and oils begin to melt and it cannot constitute a layer firmly, then, a temperature 
change - there is nothing - a pie - the ground - heat - propagation - being hard - a marble etc. is 
used. 
[0005] 

[Problem(s) to be Solved by the Invention] However, since it was the configuration which builds a cold 
insulator in the interior of a cutting board, and cools a upside cutting board side with said conventional 
configuration, and it was difficult to adjust to desired temperature and a cold insulator was exhausted 
again, maintaining at a condition cold for a long time had the technical problem were difficult. 
Moreover, in the cooking plate of a marble, in the kitchen which tends to become an elevated 
temperature, since the temperature of a marble rises beyond the temperature into which fats and oils 
begin to melt, sufficient effectiveness may not be acquired. 

[0006] This invention solves said conventional technical problem, and aims at offering the cooking plate 
with which desired temperature is always acquired irrespective of the environment used. 
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[0007] 

[Means for Solving the Problem] In order to solve said conventional technical problem, the cooking 
plate of this invention is equipped with the temperature controller which controls the plate which lays 
foods, the heat source which heats [ cooling or ] said plate, and said heat source. 

[0008] Since the heat source in which cooling or heating is possible irrespective of the environment used 
by this is controllable by the temperature controller, the cooking plate with which desired temperature is 
always acquired is realizable. 
[0009] 

[Embodiment of the Invention] Invention according to claim 1 can control said plate to the temperature 
of a request of a plate irrespective of the environment which heating or cooling of is attained and is used 
by having the temperature controller which controls the plate which lays foods, the heat source which 
heats [ cooling or ] said plate, and said heat source. 

[0010] By making into a Peltier device the heat source which cools or heats the plate of a cooking plate 
according to claim 1, heating and cooling especially of invention according to claim 2 are attained by the 
polar change of applied voltage, and the temperature control of it becomes possible free by the strength 
of applied voltage. 
[0011] 

[Example] The example of this invention is explained below, referring to a drawing. 

[0012] (Example 1) Drawing 1 shows the sectional view of the cooking plate in the example 1 of this 

invention. 

[0013] In drawing 1 , processing of being the food backing plate into which resin etc. was processed, 
and cutting on the food b acking _ ]alfij 1,11 kneadirigis made. Although the product made of resin is 
desirable so that a kitchen knife etc. may not be damaged, it does not limit to this. 12 is a heat- 
conduction plate and tells the heat of the heat source which consisted of Peltier de vices 13 q t 
homog erTHttylothe food backing plate 1 1. Thermally conductive g ood metals of the he at-conduct ion 
plate 12? such as aluminum, are desira ble. The endoergic s ide 1 4 stuck the Peltier d evice to the h eat- 
c ojiauction plate!2 , and the exoergic side 15 h as stuck it to the heat sink 16 . Peltier d evice 13 can 
r eplace an endoergic operation and an exothermic effect with the polarity of the electrical potential 
diffe rence which carries out a seal of approval, That is, the exoergic side 1 5 is able for the endoergic 
side 14 in F ig, 1 to carry out an opera tion of generation of heat, and to carry out an endoergic operation 
s^mil^. A heat sink 16 is a configuration by whicRTorced cooling i s carried out with a cooling fan JJ. 
The temperature detector 18 which detects the temperature of the heat-conduction plate 12 isTormed in 
the inferior surface ot tongue of the heat-conduction plate 12. The temperature se tting section 19 which 
sets the temperature of the food backing plate 1 1 as desired temperature is formed. A temperature 
control ler 20 c ontrols Peltie r jevice 13 and a cooling fan based on the information on the temperature 
setting^e ction 19 and the temperature detector 18. He is trying for the air to which the diaph ragm 2 1 is 
formed arid, as for the direction hot platen TFand its upper part, cooled th e radiator n ot to hit the heat- 
conduction platel 2. It can come, ancfcanbe and temperature control of 12 can be more efficiently 
carried out for a heat-conduction plate. Moreover, it can be washed easily and its heat-conduction plate 
12 is sanitary, if the food backing plate 1 1 is formed free [ attachments^ ] and becomes 

dirty. What is necessary is not to limit to this and ius < pe-dTgngTfh^ tem perature according to an 

application, although the temperature oftl^tert^ secti on 19 chan ges"with 1 0 degrees C - 

5 0Ulegrees_ C. 

[0014] About the cooking plate constituted as mentioned above, the actuation and an operation are 
explained below. 

[0015] First, if desired temperature is set up in the temperature setting section 19, a temperature • 
controller 20 will detect the temperature of the heat-conduction plate 12 with the signal from the 
temperature detector 18. It cools until it sets up the polarity of the applied voltage of a Peltier device and 
grows into desired temperature so that the endoergic side 14 of Fig. 1 may carry out an endoergic 
operation based on the detected temperature, when cooling is required, and desired temperature is 
maintained after that. When heating is required, it heats until it sets up the polarity of the applied voltage 



http://www4.ipdl.ncipi.go.jp/cgi-bin/tran_web_cgi_ejje 



-3/28/05 



JP,2003-079519,A [DETAILED DESCRIPTION] 



Page 3 of 3 



of a Peltier device and grows into desired te mperature so that the endoergic side 14 may carry out an 
operation of generation of heat, and desired temperature is maintained after that. 
[0016] As mentioned above, in this example, it becomes possible to stabilize and control the food 
backing plate 1 1 to desired temperature by having the plate which lays foods, and the temperature 
controller which controls the heat source which heats [ cooling or ] said plate, and said heat source, 
thereby - a pie - setting the food backing plate 1 1 as the temperature into which fats and oils etc. do not 
begin to melt also in manufacture of the ground etc., even if the temperature of the room is high - a 
better pie » manufacture of the ground is attained. Moreover, by cooling the food backing plate 1 1 at 
about 10 degrees C, it becomes possible to control propagation of adhering saprophytic_bacteria, such as 
a fish and meat, etc., and can be kep t sanitary . Moreover, desiccation of the foo<Tbacking plate 1 1 is also 
possible by s etting up 50 etc. degrees C etc. and more highly. 

[0017] In addition, in this invention, although the food backing plate 1 1 and the heat-co nduction p late 
12 were constituted from separate components, constituting in one is also possible. ^ 

[0018] — 9 

[Effect of the Invention] Since the heat source in whi ch coolin g or heat ing is possible irrespective of the 
environment used is controllable by the temperature controller, the cooking plate with which desired 
temperature is always acquired is realizable. " — 



[Translation done.] 
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